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ABSTRACT 

The author participated in an internship program at Drool Bakery Surabaya 

to deepen their understanding of bakery and pastry operations within a professional 

kitchen setting. This six-month industrial training provided an opportunity to 

experience firsthand the production processes, hygiene practices, and workflow 

management in a modern bakery environment. During the internship, the author 

was actively involved in preparing a wide range of pastry and bakery products such 

as canelés, salt bread, croissants, crollen, donuts, danishes, and sourdoughs. The 

author also gained valuable insights into inventory management, team coordination, 

and sanitation standards practiced at Drool Bakery. 

The internship further enhanced the author’s technical skills, including 

lamination techniques, finishing, oven use, and pastry decoration, as well as soft 

skills such as communication, teamwork, and adaptability under a fast-paced 

environment. Moreover, the author had the chance to participate in several thematic 

events, contributing to special product creations and seasonal menus. The 

knowledge and experience obtained during the internship are expected to 

significantly support the author’s future professional development in the culinary 

industry. 
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